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(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain the subject cream cheese-like food having excellent flavor 
and texture without off-flavor by adding an acidic raw material to a specific milk protein-highly 
containing powder, animal oil and fat and/or vegetable oil and fat and a melting salt, heating and 
melting, and adjusting pH of the product after cooling. 

SOLUTION: This cream cheese-like food is obtained by using (A) milk protein-highly containing 
powder derived from skimmed milk concentrated in a process containing a ultrafiltration concentration 
and finally spray drying without varying more than 1 of pH by an acid and/or an alkali and having a 
slight lactose content as a main raw material, (B) animal oil and fat and/or vegetable oil and fat, and (C) 
a melting salt (e.g. monophosphate) and adding (D) and acidic raw material (preferably yogurt) to 
adjust pH of the product after heating, melting and cooling to <5.2. Preferably, the addition of the 
component D is performed after blending and dissolving the raw materials other than the component D 
and emulsifying fat. Preferably, the component A contains <10% of lactose and >70% of milk, protein. 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim l]At a process of including ultrafiltration concentration (UF concentration), condense skim milk 
and by a manufacturing process. . Carry out spray drying eventually without changing pH 1.0 or more 
with acid and/or alkali. A manufacturing method of cream cheese Mr. foodstuffs using milk protein 
quantity content powder with few lactose contents, animal fat and oil and/or vegetable oil and fat, and 
fused salt, adding and carrying out heat melting of the acid raw material, and making pH of a product 
after cooling or less into at least 5.2. 

[Claim 2]The manufacturing method according to claim 1, wherein a milk protein content uses not less 
than 60% and a lactose content uses 25% or less of milk protein quantity content powder. 
[Claim 3]A manufacturing method of the cream cheese Mr. foodstuffs according to claim 1 or 2 adding 
an acid raw material for using at least pH 5.2 or less after the mixture solution of the other raw materials 
is carried out and they are emulsified. 

[Claim 4]A manufacturing method given in any 1 paragraph of claim 1 characterized by using lactic- 
acid-bacteria fermented material, organic acid, and/or inorganic acid as an acid raw material - claim 3. 
[Claim 5]The manufacturing method according to claim 4, wherein lactic-acid-bacteria fermented 
material is yogurt. 

[Claim 6]A manufacturing method given in any 1 paragraph of claim 1 using HM pectin at least as 
stabilizer, and uniforming after melting - claim 5. 

[Claim 7] A manufacturing method given in any 1 paragraph of claim 1, wherein addition of an acid raw 
material for using at least pH 5.2 or less is performed so that lowering speed of pH may become quick 
below at a pH 0.07/second - claim 6. 

[Claim 8]Cream cheese Mr. foodstuffs manufactured with a manufacturing method of a statement in any 
1 paragraph of claim 1 - claim 7. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to the foodstuffs themselves manufactured by the method 
of manufacturing the cream cheese Mr. foodstuffs which were excellent in flavor and an organization 
without using a cheese head as the main raw material, and this method. 
[0002] 

[Description of the Prior Art]In the manufacture of cheese-head Mr. foodstuffs (imitation cheese heads) 
which is not used as the main raw material, conventionally a cheese head as a proteinic supply source, 
Various casein, such as various caseinate, such as sodium caseinate and calcium caseinate, acid casein, 
and rennet casein, soybean protein, etc. are used. Cholesterol reduction by combining cheese-head Mr. 
foodstuffs with a low price and vegetable oil and fat, etc. are made into a merit, and a process cheese 
type, a cream cheese type, a mozzarella cheese type, etc. are actually marketed. However, when various 
caseinate and various casein are used and gluey flavour uses soybean protein, in order that soybean 
flavor may carry out, Although it is carrying out odor-masking by flavors, such as a cheese-head flavor, 
the actual condition is that cannot finish hiding off-flavor and demand is limited. 
[0003]On the other hand about imitation cream cheese, A cream cheese constituent is made from casein 
as a protein source or caseinate, animal-and-vegetable-oils fat, water and some stabilizer, and an 
emulsifier, a flavor, the method of adding acid, and the same cream cheese constituent are made, and the 
method of making it ferment, heating and sterilizing this and manufacturing it, etc. are exhibited. 
However, in the case of the former, gluey flavour of casein or caseinate origin remains, and it cannot be 
said as a product with good flavor. In the case of the latter, odor-masking [ of the off-flavor of a protein 
raw material ] is carried out by a fermentation process, and gluey flavour does not remain in a product. 
However, as for the fermentation process which starts in preparation of a starter being required although 
a whey partition process is skipped, it is the actual condition which cannot say easily the process 
simplified enough. 
[0004] 

[Problem(s) to be Solved by the Invention]The demand over cream cheese Mr. foodstuffs (imitation 
cream cheese) was especially made from the field of a low price or low cholesterol nature as mentioned 
above in view of the actual condition which is increasing, and this invention is ****. The purpose 
Various caseinate, such as **, sodium caseinate, and calcium caseinate, It is providing the good cream 
cheese Mr. foodstuffs (imitation cream cheese) of the flavor and organizations off flavor which are not, 
such as gluey flavour at the time of preparing using various casein, such as acid casein and rennet 
casein. 

It aims at offer of the manufacturing method of the cream cheese Mr. foodstuffs which can skip required 

complicated processes of equipment, such as a fermentation process and a whey-off process. 

[0005] 

[Means for Solving the Problem]This invention was made to achieve the above objects, from every 
direction, as a result of examination, it was revealed with change of pH at the time of preparing them, 
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and gluey flavour of various caseinate and various casein noted a point further amplified by saving. 
[0006]If it carries out deodorization treatment with activated carbon columns etc. once using solution in 
using these caseinate and casein for nature content products of low protein, such as a drink, it is possible 
once to use it. However, like a cheese head, in a high-protein case, since it is a semisolid-like, 
deodorization treatment cannot be carried out. 

[0007]Then, as a result of inquiring wholeheartedly from every direction, ultrafiltration technique (UF 
art) which has progressed in recent years is used, There are few lactose contents by including UF 
processing in a manufacturing process of powdered skim milk, When milk protein quantity content 
powder also without pH moving processing used milk protein quantity content powder which was 
carried out in this way and prepared as a protein raw material paying attention to a point which became 
producible, it discovered that outstanding cream cheese Mr. foodstuffs off flavor which are not could be 
prepared for the first time. Therefore, adjustment of pH in process needs to stop as much as possible for 
preparation of milk protein quantity content powder used in order to prepare cream cheese Mr. 
foodstuffs by this invention. Nevertheless, it was in process, and when changing pH 1.0 or more, gluey 
flavour was accepted clearly. 

[0008]Even if it uses whole milk powder and powdered skim milk which obtained it by carrying out 
spray drying of the milk (whole milk, skim milk) directly, without performing UF concentration, good 
cream cheese Mr. foodstuffs are not obtained. As a result of the cause investigation, to protein, in the 
case of direct spray drying, there was too much milk sugar, and it acquired knowledge that good cream 
cheese Mr. foodstuffs are not obtained from that heterogeneous sweet taste is given to a cheese head, not 
emulsifying at a heat melting process, browning at a heat melting process, etc. 

[0009]And the comprehensive consideration of these new knowledge is carried out, and also as a result 
of examination, a conclusion that powdered milk with many [ lactose contents ] protein contents which 
included UF concentration in a process and manufactured it and which has few lactose contents is 
preferred as a main raw material of cream cheese Mr. foodstuffs is reached, and it inquires further 
wholeheartedly, and results in completion of this invention. 

[0010]Namely, this invention uses milk protein quantity content powder with few lactose contents as the 
main raw material, It is what sets to one of the important points a point of manufacturing cream cheese 
Mr. foodstuffs, When milk protein quantity content powder without gluey flavour mentioned above is 
used, Of course, a fermentation process can also skip a whey -off process, and The milk protein quantity 
content powder concerned, Animal-and-vegetable-oils fat, fused salt, an acid raw material, salt, a flavor, 
and other necessities are accepted, raw materials, such as stabilizer and an emulsifier, are mixed, heated 
and fused, it uniforms if needed and cream cheese Mr. foodstuffs are efficiently manufactured by being 
filled up. 

[001 l]In this invention, if a lactose content is little milk protein quantity content powder with a high 
protein content, can use all the things, but. Especially a thing that a milk protein content manufactured 
without what suppressed adjustment of pH as much as possible in [ not less than 70% of thing is 
preferably good not less than 60%, and ] a manufacturing process being good, and changing pH 1.0 or 
more with acid or alkali is preferably preferred for a lactose content 10% or less 25% or less. 
[00 12] Such milk protein quantity content powder can be manufactured by a process which can condense 
skim milk at a process of including UF concentration, and can be manufactured by carrying out spray 
drying eventually, for example, is shown in the following table 1 . A commercial item can also be used. 
[0013] 
[Table 1] 
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[0014]However, the desired end of this invention cannot be attained only by using such milk protein 
quantity content powder. Then, it succeeded in manufacture of cream cheese Mr. foodstuffs outstanding 
from flavor, quality, and any field of a texture for the first time as a result of research from every 
direction, such as examination of additive agents, such as an acid raw material, fused salt, stabilizer, and 
an emulsifier, and adjustment of pH, and resulted in completion of this invention. 
[0015]In this invention, an acid raw material is added and it adjusts to pH 4.0-5.2 preferably pH 5.2 or 
less. As an acid raw material, they are used by organic acid, inorganic acid, and/or lactic-acid-bacteria 
fermented material, and as an example, Lactic-acid-bacteria fermented material, such as acid, such as 
lactic acid, citrate, adipic acid, phosphoric acid, tartaric acid, succinic acid, phthalic acid, malic acid, 
phytic acid, and gluconic acid (glucono delta lactone), yogurt, cream cheese, KUWARUKU, and cottage 
cheese, is mentioned. In acid addition, although it will depend for a fermentation flavor on a flavor, it 
becomes a fermentation flavor it is more natural to add lactic-acid-bacteria fermented material. In ready- 
made lactic-acid-bacteria fermented material, yogurt with low pH is good. 

[0016]In this invention, fused salt, stabilizer, and an emulsifier are suitably used for emulsification and 
texture adjustment. Although there is no restriction in particular in the kind of fused salt used in this 
invention, and an addition, if the conventional method of process cheese manufacture is followed, an 
addition, To the protein 100 in a product, 4-18 are rules of thumb, and a monophosphate, Di Linh acid 
chloride, polyphosphate salt, citrate, a tartrate, etc. shoot a kind, and it is independent, or is combined 
and is used. 

[00 17] As stabilizer, starch (modified starch is included), gelatin, agar, pectin, Locust bean gum, xanthan 
gum, guar gum, gum arabic, CMC, tragacanth gum, tamarind gum, furcellaran, ovalbumin, a whey 
protein (concentrates, such as WPC and WPI, and separated substances are included), etc. are 
mentioned. Protein condenses selectively and becomes the organization which did granulative ones, so 
that the pH is close to an isoelectric point (pH 4.6), when adding an acid raw material, and it mixes from 
the time of combination or adds at a stretch at a heat melting process. HM pectin is used as stabilizer, 
and an organization is improvable if it uniforms with emulsion machines, such as a homogenizer, an 
inline mixer, and a colloid mill, after heat melting. 

[00 18] As an emulsifier, lecithin, a glycerine fatty acid ester, a sorbitan fatty acid ester, propylene glycol 
fatty acid ester, sucrose fatty acid ester, etc. are pointed out. Lecithin of marketing usual [, such as a 
soybean lecithin, ] as lecithin, fractionated lecithin (phosphatidylinositol) (PI), Suitably, it is 
independent, or phosphatidylethanolamine (PE), the lecithin (example-C quantity content lecithin) into 
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which usual lecithin changed the quantitative ratio of phosphatidylcholine (PC), various refining 
lecithin, yolk lecithin, etc. combine, and are used. Refining lecithin reforms the usual soybean lecithin 
etc. by chemical preparation or enzymatic processing, strengthens O/W type emulsifiability, and one sort 
of hydrogenation lecithin, partial hydrolysis lecithin, acetylation lecithin, and hydroxylation lecithin or 
two sorts or more are used preferably. As a glycerine fatty acid ester, there are monoglyceride, 
diglyceride, polyglyceryl fatty acid ester, organic acid monoglyceride, etc. 

[0019]What is necessary is for what is necessary to be just to carry out with a conventional method, and 
to carry out heat melting of each raw material, and just to emulsify it except using the above-mentioned 
raw material, in order to manufacture cream cheese Mr. foodstuffs according to this invention. As a 
device which carries out heat melting of the raw material, and emulsifies it in this invention, a kettle 
type cheese-head emulsification iron pot, a horizontal -type cooker, a high-speed shear emulsification 
iron pot, continuous system heat exchange mechanisms (a shocking SUTERI riser, pair NETA, etc.), etc. 
can use all. Emulsion machines, such as melting equipment, a homogenizer, an inline mixer, and a 
colloid mill, are also combinable. 

[0020]When an acid raw material is mixed from the time of combination or it added at a stretch at the 
heat melting process, it mentioned above protein condensing selectively and becoming the organization 
which did granulative one. Other raw materials become uniform, fused salt demonstrates an effect, 
casein solubilizes, and partial condensation can be prevented, if an acid raw material is added when a fat 
emulsifies. In this case, stirring a material mix at a fixed speed, if an acid raw material is added 
gradually, it is still better. Although the adding speed of the acid raw material which protein does not 
condense selectively is influenced by agitating speed, it is desirable for the lowering speed of pH to 
become quick below at a pH 0.07/second. 0.7 to 1.2% of salt is contained in commercial cream cheese. 
It is preferred to add salt according to the flavor of commercial cream cheese. Hereafter, the example of 
this invention is described. 
[0021] 

[Work example l]Milk protein quantity content powder which condensed skim milk at the process of 
including UF concentration, and did not carry out pH adjustment in process, but carried out spray drying 
eventually (83% of a protein content) As 3% of milk sugar content [ 7 kg of ], 17 kg of rapeseed 
hydrogenated oil with a melting point of 33 **, and fused salt, 0.5 kg of sodium tripolyphosphate, 
Additive water was put into the high-speed shear emulsification iron pot so that 0.5 kg of cream cheese 
flavors, 0.5 kg of salt, and after-melting product moisture might be 50%, and heat melting was carried 
out to 60 ** at 2000 rpm (pH 6.3). 1 kg of 50% of citrate solution was added after that, stirring heating 
was carried out to 82 **, it uniformed with the inline mixer, and 200g a block of shape was filled up 
(50% of final water content). The cooled products were a good acid taste similar to cream cheese, and 
mouthfeel. 
[0022] 

[Work example 2] As 7 kg of milk protein quantity content powder of Example 1 and 17 kg of rapeseed 
hydrogenated oil, and fused salt, 0.3 kg of sodium acid citrate, 0.3 kg of disodium hydrogenphosphate, 
0.5 kg of cream cheese flavors, 0.4 kg of salt, 0.2 kg of locust bean gum, and additive water were put 
into the high-speed shear emulsification iron pot, and heat melting was carried out to 85 ** at 2000 rpm 
(pH 6.3). 0.6 kg of 50% of lactic acid solution and 8 kg of yogurt were added and stirred after that, and 
it adjusted to 52% of moisture, and uniformed with the inline mixer, and 200g a block of shape was 
filled up (pH 4.9). The cooled products were a good acid taste similar to cream cheese, and mouthfeel. 
[0023] 

[Work example 3]6 kg of milk protein quantity content powder of Example 1, 17 kg of soybean 
hydrogenated oil with a melting point of 32 **, As fused salt, 0.2 kg of sodium pyrophosphate, and 0.2 
kg of hexametaphosphoric acid sodium, Additive water was put into the kettle type cheese-head 
emulsification iron pot so that 0. 1 kg of HM pectin, 0. 1 kg of guar gum, 0.5 kg of cream cheese flavors, 
0.3 kg of salt, and after-melting product moisture might be 51% as stabilizer, and heat melting was 
carried out to 88 ** at 150 rpm (pH 6.3). 3 kg of cream cheese and 0.7 kg of 50% of lactic acid solution 
were added (pH 5.1), stirring after that, after carrying out stirring mixing, it uniformed with the 
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homogenizer, and 200g a block of shape was filled up (51% of final water content). The product after 
cooling was the good flavor off flavor which is not, and was quality good mouthfeel at moderate 
softness and sufficiently good as a cream cheese substitute. 
[0024] 

[Work example 4]6 kg of milk protein quantity content powder of Example 1, 17 kg of soybean 
hydrogenated oil with a melting point of 32 **, As fused salt, 0.3 kg of sodium acid citrate, and 0.3 kg 
of hexametaphosphoric acid sodium, Additive water was put into the kettle type cheese-head 
emulsification iron pot so that 0. 1 kg of HM pectin, 0. 1 kg of xanthan gum, 0.5 kg of cream cheese 
flavors, 0.3 kg of salt, and after-melting product moisture might be 47% as stabilizer, and heat melting 
was carried out to 88 ** at 150 rpm (pH 6.3). 7 kg of yogurt and 0.3 kg of lactic acid were added over 
30 seconds (pH5.0:pH0.04/second fall), stirring after that, after carrying out stirring mixing, it 
uniformed with the homogenizer, and 200g a block of shape was filled up (53% of final water content). 
It was the good flavor off flavor which is not, and the product of mouthfeel after cooling was good at 
moderate softness, and was quality enough accepted as a cream cheese substitute. 
[0025] 

[Effect of the Invention]In this invention, in manufacture of cream cheese Mr. foodstuffs, stabilizer and 
an emulsifier are suitably added by using protein as the main raw material the milk protein quantity 
content powder which condensed skim milk at the process of including UF concentration, and carried 
out spray drying eventually, animal-and-vegetable-oils fat and a melting agent, and if needed, and an 
acid raw material adjusts pH to 4.0-5.2. 

Therefore, a product with good flavor and mouthfeel becomes producible at the simplified process. 

[0026] Therefore, according to this invention, it becomes possible to manufacture cheaply the imitation 
cream cheese which was excellent in flavor, quality, and mouthfeel. Of course, it is also possible to 
fabricate in various kinds of shape, such as a slice, a stick, and a block, and a size. 
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TECHNICAL FIELD 



[Field of the Invention] This invention relates to the foodstuffs themselves manufactured by the method 
of manufacturing the cream cheese Mr. foodstuffs which were excellent in flavor and an organization 
without using a cheese head as the main raw material, and this method. 



[Translation done.] 
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PRIOR ART 



[Description of the Prior ArfJIn the manufacture of cheese-head Mr. foodstuffs (imitation cheese heads) 
which is not used as the main raw material, conventionally a cheese head as a proteinic supply source, 
Various casein, such as various caseinate, such as sodium caseinate and calcium caseinate, acid casein, 
and rennet casein, soybean protein, etc. are used. Cholesterol reduction by combining cheese-head Mr. 
foodstuffs with a low price and vegetable oil and fat, etc. are made into a merit, and a process cheese 
type, a cream cheese type, a mozzarella cheese type, etc. are actually marketed. However, when various 
caseinate and various casein are used and gluey flavour uses soybean protein, in order that soybean 
flavor may carry out, Although it is carrying out odor-masking by flavors, such as a cheese-head flavor, 
the actual condition is that cannot finish hiding off-flavor and demand is limited. 
[0003]On the other hand about imitation cream cheese, A cream cheese constituent is made from casein 
as a protein source or caseinate, animal-and-vegetable-oils fat, water and some stabilizer, and an 
emulsifier, a flavor, the method of adding acid, and the same cream cheese constituent are made, and the 
method of making it ferment, heating and sterilizing this and manufacturing it, etc. are exhibited. 
However, in the case of the former, gluey flavour of casein or caseinate origin remains, and it cannot be 
said as a product with good flavor. In the case of the latter, odor-masking [ of the off-flavor of a protein 
raw material ] is carried out by a fermentation process, and gluey flavour does not remain in a product. 
However, as for the fermentation process which starts in preparation of a starter being required although 
a whey partition process is skipped, it is the actual condition which cannot say easily the process 
simplified enough. 
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EFFECT OF THE INVENTION 



[Effect of the Invention]In this invention, in manufacture of cream cheese Mr. foodstuffs, stabilizer and 
an emulsifier are suitably added by using protein as the main raw material the milk protein quantity 
content powder which condensed skim milk at the process of including UF concentration, and carried 
out spray drying eventually, animal-and-vegetable-oils fat and a melting agent, and if needed, and an 
acid raw material adjusts pH to 4.0-5.2. 

Therefore, a product with good flavor and mouthfeel becomes producible at the simplified process. 

[0026]Therefore, according to this invention, it becomes possible to manufacture cheaply the imitation 
cream cheese which was excellent in flavor, quality, and mouthfeel. Of course, it is also possible to 
fabricate in various kinds of shape, such as a slice, a stick, and a block, and a size. 
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TECHNICAL PROBLEM 



[Problem(s) to be Solved by the Invention]The demand over cream cheese Mr. foodstuffs (imitation 
cream cheese) was especially made from the field of a low price or low cholesterol nature as mentioned 
above in view of the actual condition which is increasing, and this invention is ****. The purpose 
Various caseinate, such as **, sodium caseinate, and calcium caseinate, It is providing the good cream 
cheese Mr. foodstuffs (imitation cream cheese) of the flavor and organizations off flavor which are not, 
such as gluey flavour at the time of preparing using various casein, such as acid casein and rennet 
casein. 

It aims at offer of the manufacturing method of the cream cheese Mr. foodstuffs which can skip required 
complicated processes of equipment, such as a fermentation process and a whey -off process. 
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MEANS 



[Means for Solving the Problem]This invention was made to achieve the above objects, from every 
direction, as a result of examination, it was revealed with change of pH at the time of preparing them, 
and gluey flavour of various caseinate and various casein noted a point further amplified by saving. 
[0006]If it carries out deodorization treatment with activated carbon columns etc. once using solution in 
using these caseinate and casein for nature content products of low protein, such as a drink, it is possible 
once to use it. However, like a cheese head, in a high-protein case, since it is a semisolid-like, 
deodorization treatment cannot be carried out. 

[0007]Then, ultrafiltration technique which has progressed in recent years as a result of inquiring 
wholeheartedly from every direction 
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